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The  recent  order  about  butter  issued  by  the  Secretary  of  Agriculture,  as 
.National  Food  Administrator,  started  a  lot  of  questions.     You  remember  that  order. 
It  was  that  30  percent  of  our  butter  is  to  go  on  reserve  for  military  purposes. 
The  order  applies  only  to  creameries  that  have  produced  more  than  12  thousand 
pounds  of  butter  in  any  month  since  January  of  last  year.     The  smaller  creameries 
are  free  to  continue  their  usual  distribution. 

What  people  have  been  asking  is  where  that  butter  is  going  and  who  is  to  have 
it.    Well,  food  distribution  officials  say  two-thirds  of  it  will  g0  to  our  military 
forces  and  the  remaining  one-third  will  go  to  our  allies.. .to  people  living  in 
United  States  possessions. .. and  to  the  Red  Cross. 

Most  of  the  butter  brought  for  Lend~Lea.se  is  going  to  Russia.     The  Russians 
have  put  butter  on  the  priority  list  with  guns  and  planes.     The  butter  we  send 
Russia  goes  direct  to  their  fighting  forces. 

During  the  past  yea,r  we  have  sent  less  than  one  percent  of  our  total  butter 
supply  to  Russia.     This  year  we  expect  to  ship  considerably  more.    Even  now  if 
everyone  in  the  United  States  would  eat  just  one  pound  less  butter  a  year  than 
usual,  the  supply  saved  would  bo  more  than  the  amount  we  plan  to  send  to  Russia 
for  the  year  ahead. 

Butter  makes  up  only  a  small  part  of  the  fats  we  arc  sending  Russia..  La.st 
year  butter  was  less  than  6  percent  of  the  food  fats  and  oils  we  sent.     This  year 
we  expect  to  send  less  than  10  percent  of  the  total  fats  in  the  form  of  butter. 


To  date,  Great  Britian  has  had  no  butter  from  us  under  Lend-lease  shipments. 
Except  for  the  "butter  that  has  gone  to  Russia,  the  supply  of  butter  set  aside  for 
Government  use  has  gone  to  our  armed  forces. 

So  much  for  news  of  "butter  reserved  and  shipped.    How  a  note  about  using  less 
butter  at  home.    Housewives  accustomed  to  using  butter  generously  on  winter  vege- 
tables have  been  asking  how  to  make  their  families  enjoy  vegetables  without  butter. 
One  recent  letter  says:  "We  use  so  many  root  vegetables  this  time  of  year — beets, 
carrots,  turnips,  rutabagas,  parsnips  and  potatoes  from  our  cellar.    How  c?n  I 
season  them  without  butter?" 

Many  answers  to  that  question  are  in  a  free  folder  on  root  vegetables  published 
by  the  U.  S.  Department  of  Agriculture. 

The  folder  suggests  that  the  easiest  way  to  season  a  plain  cooked  not  vege- 
table   is  to  add  meat  drippings  or  melted  fat  along  with  salt  and.  pepper.  Drip- 
pings left  from  an  oven  roast  or  from  meat  cooked  in  the  frying  pan.  can.  take  the 
place  of  butter  for  seasoning  root  vegetables.     Of  course,  you  put  the  hot  drippings 
over  the  ^.o t  vegetables  just  the  last  minute  before  serving  to  make  them  taste 
best. 

You  also  can  give  a  "lift"  to  vegetables  by  adding  chopped  onion,  or  the  chopped 
green  tops  of  onion,  or  chopped  green  pepper.    Heating  the  chopped  onion  in  the 
drippings,  and  then  pouring  both  together  over  the  vegetables  gives  plenty  of  fine 
flavor.    Parsley  growing  in  your  sunny  south  window  can  also  add  flavor  and  color 
to  vegetables.     Try  parsley  chopped  and  then  heated  in  a  little  fat.     The  heating 
brings  out  extra  flavor. 

Milk  makes  some  vegetables  extra,  good.     Carrots,  turnips  and  onions  especially 
take  to  milk,  or  to  white  sauce  made  with  milk.     The  smart  cook  these  days  is  an 
oxpert  at  white  sauce.     She  knows  how  it  helps  in  stretching  short  foods  like  butter 
and  moat. 
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If  you  haven' t  a  good  recipe  for  white  sauce.,  here's  one  from  the  folder  on 
root  vegetables.     This  makes  a  medium- thick  sauce  tba.t's  especially  suitable  for 
vegetables.     Blend  3  tablespoons  of  flour  with  3  tablespoons  of  fat.     Add  a.  cup 
and  a.  half  of  milk  gradually,  stirring  as  you  add  to  prevent  lumps.    Keep  stirring 
until  the  sauce  is  tnick  and  smooth.     Then  season  to  tpste  with  salt  and  pepper. 

This  is  the  plain  white  sauce,  but  you  can  make  many  different  sauces  from 
it.    Add  crated  cheese  and  you  have  a  cheese  sauce,  good  on  carrots,  turnips, 
onions,  potatoes.    Add  chopped  hard-cooked  egg  and  you  have  egg  sauce,  also  good 
on  many  root  vegetables.  Add  leftover  "bits  of  meat  or  fish  and  you  have  still 
other  kinds  of  flavorful  sauce.    With  imagination,  some  leftovers,  and  a.  good 
recipe  for  white  sauce,  you  can  do  wonders  for  vegetables. 

A  sour  note  is  good  with  some  root  vegetables.    Beets,  carrots  or  turnips  are 
the  ones  to  season  with  a  little  vinegar  added  to  the  hot  fat — or  lemon  juice,  or 
sour  cream.  Eot  cooked  b^ets  in  hot  sour  cream  perhaps  with  a  little  chopped  onion 
over  the  top  is  a.  dish  Americans  can  enjoy  as  the  Russians  have  for  so  many  years. 

Finally,   crusts  and  scraps  of  bread  can  contribute  to  the  sea.soning  for 
winter  vegetables.  Break  the  broad  into  crumbs,  mix  it  with  meat  drippings,  and 
.spread  it  over  the  top  of  cooked  vegetables  in  a  baking  dish.  Or  heat  breedcrumbs  in 
a  little  fat  and.  then  sprinkle  over    very  iuiey  cooked  vegetables. 

Tnose  pvc  a  few  ways  to  season  winter  vegetables  without  butter. 

For  further  tips,  •••rite  for  that  free  folder.    The  name  of  it  is:  "Root 
Vegetables  in  Low  Cost  Meals.1'  The  place  to  get  it  is  the  U.  S.  Department  of 
Agriculture,  :7ashington,  D.  C. 


